Plan  a  Carefree  Kitchen 

with  THERMADOR 


the  original 
Bilt-in  Electric  Range 


the  warming 
drawer 
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Whatever  Your  Kitchen  Design.., 


L-shape,  U-shape,  or  straight-line . . .  these  sep¬ 
arate  cooking  units,  originated  by  Thermador, 
save  steps,  eliminate  waste  motion,  add  beauty 
and  pleasure  to  kitchens.  They’re  a  favorite  of 
architects  because  they  make  it  possible  to  plan 
every  detail  to  suit  just  you. 

The  lifetime  stainless  steel  surfaces  blend  with 
any  decorative  scheme  or  building  material . . . 
make  cleaning  easy . . .  stay  spotless  with  mini¬ 
mum  attention.  Fully  automatic  thermostatic 


oven  and  high  speed  electric  units  give  you  the 
fastest,  most  convenient  cooking  of  all . . .  the 
advantages  of  electricity  help  keep  your  kitchen 
safe,  clean  and  cool  the  year ’round. 

All  the  units  fit  standard  cabinets . . .  require 
no  vents  or  flues  so  installation  is  easy.  They 
cost  no  more  than  a  conventional  range  of 
comparable  size  and  they  can  be  financed  as 
part  of  the  home  or  remodeling  loan  so  they’re 
easy  on  the  budget. 


Ample  counfers  end  separation  of  work  centers  are  achieved  in  this  modern  kitchen  v/ifh  Thermador  Bilt-in  units 
placed  on  opposite  sides  of  a  straight  line  kitchen  arrangement. 


COOKING  TOPS 

Thermador  Cooking  Tops . . .  are  available  in 
five  different  designs  to  meet  the  needs  of 
any  size  family  or  kitchen  arrangement.  Fast 
heating  cooking  units  are  individually  con¬ 
trolled  by  five-heat  switches  placed  conven¬ 
iently  at  center  front.  The  surface  units  arc 
arranged  in  line  to  permit  convenient  oper¬ 
ation  of  all  units  at  once.  A  red  indicator 
light  glows  as  long  as  any  switch  is  turned 
on  . . .  Heating  elements  that  tilt  up  and 
rounded  corners  on  all  cooking  tops  make 
cleaning  easy.  Neoprene  gaskets  seal  cook¬ 
ing  top  to  counter  and  prevent  any  accumu¬ 
lation  of  dirt. 

MODEL  SU-4G...Four  Surface  units  com¬ 
bined  with  a  middle  griddle  give  you 
complete  cooking  facilities  in  a  compact 


arrangement.  The  griddle  is  wonderful  for 
quick  snacks  and  grilled  specialties  and 
greatly  increases  the  total  cooking  capacity. 
Made  of  fine  grained  aluminum,  heavily 
ribbed  on  the  underside  for  even  heat  dis¬ 
tribution,  it  removes  easily  for  cleaning  by 
means  of  flush  mounted  handles. 

MODEL  SU-4B  . . .  Four  surface  units. 

MODEL  SU-4A ...  Three  surface  units  and  a 
five-quart  deep  well  cooker. 

MODEL  SU-3... Three  surface  units.  Ideal  for 
apartments  and  summer  homes. 

MODEL  SU-2  ...  Two  surface  units  for  added 
cooking  capacity  or  for  installation  where  it 
is  desirable  to  have  cooking  units  in  several 
locations. 


MODEL  SU-3 


MODEL  SU-2 
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This  kitchen  lor  a  large  family  fulfills  every  need.  Two  primary  ovens  and  a  warming  drawer  are  located 
opposite  the  bllt-ln  cooking  top  with  four  surface  units  and  a  middle  griddle.  A  Thermador  Ian  type  room 
heater  painted  to  match  the  woadwork  provides  the  comfort  many  kitchens  lack. 


OVENS 

MODEL  W-016-A-PRIMARY  OVEN  ...  Completely  automa¬ 
tic,  with  Timer  Clock  and  Teleminute  Minder;  oven  is 
completely  self-contained  and  ready  to  install.  Visual  and 
audible  signals  assure  accurate  temperature  and  timing. 
Bake,  broil  and  quick  pre-heat  are  controlled  automatically 
...oven  is  heavily  insulated  and  requires  no  additional  in¬ 
sulation  or  exterior  vents.  It  is  equipped  with  a  visor  to 
deflect  vapor  and  an  interior  light  which  goes  on  as  oven 
door  is  opened.  Heating  elements  at  lop  and  bottom  of 
oven  provide  quick  pre-heating.  Top  element  is  used  for 
infra-red  smokeless  broiling;  bottom  for  baking.  Six  posi¬ 
tion  oven  racks  and  pan  are  easily  removed  or  adjusted. 
The  light  grey  porcelain  enamel  interior  is  acid-resistant 
with  rounded  corners  for  maximum  cleaning  ease. 

MODEL  W-016-SECONDARY  OVEN... This  oven  is  identical 
to  the  primary  oven,  with  the  exception  of  automatic  Timer 
Clock  and  Tcleminute  Minder. 


Thermador  provides  a  decorative  accent  to  the  natural  wood  of  this  compact  modern  kitchen  which 
features  a  cooking  top  in  a  central  Island. 
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V\^ARMING 

DRAWER 

Model  WD-1  . . .  Bilt-in  Warm¬ 
ing  Drawer  adds  kitchen  conven¬ 
ience  far  beyond  its  low  cost  and 
expands  the  usefulness  of  the 
range.  Use  it  to  keep  food  at 
proper  temperature  without  dry¬ 
ing  out  or  overcooking.  It  will 
quickly  warm  rolls,  crackers  or 
pastries  without  use  of  the  oven. 
Perfeet  for  warming  plates,  a 
thermostatic  control  protects  fine 
china  from  overheating,  neon 
light  glows  when  switeh  is  on. 
The  drawer  is  stainless  steel  out¬ 
side  with  a  bronze  baked  enamel 
interior.  It  rolls  effortlessly  on 
roller  bearing  mounts  and  is  in¬ 
stantly  removable.  When  not  in 
use  it  provides  a  generous,  no¬ 
stoop  storage  drawer. 


GRIDDLE 

Model  BG-22...This  completely 
separate  Bilt-in  griddle  is  a  use¬ 
ful  addition  to  kitchen,  playroom 
or  barbecue.  Stainless  steel 
frame  holds  fine-grained  alu¬ 
minum  grid,  heavily  ribbed  on 
underside  for  even  heat  distribu¬ 
tion.  Grid  removes  easily  for 
cleaning  unit,  has  neon  type 
“heat  on”  indicator  and  a  five 
heat  switch. 


Clean-Cool-Convei 


EYE’LEVEL,  NO-STOOP  OVEN 

Heavy  roasts  and  fowl  slide  into  the  oven  at  your 
easiest  level— no  lifting.  You  don’t  have  to  stoop 
to  see  in  or  to  clean  the  light  grey  porcelain  enamel 
interior.  Oven  controls  are  conveniently  placed 
and  easy  to  reach.  Home  economists  and  kitchen 
designers  hail  the  separate  eye-level  oven  as  a 
major  factor  in  creating  kitchen  efficiency  and 
lessening  strain  on  people  with  heart  ailments. 


PRODUCTION  LINE  EFFICIENCY 

Locate  cooking  units,  work  areas  and  appliances  for  the  fewest  number  of  steps 
and  motions.  Fit  the  installation  to  your  cooking  habits  and  the  size  of  your  family. 
Small  families  may  require  cooking  top  and  oven  only.  Others  may  need  two  full 
size  ovens  and  the  warming  drawer  in  addition  to  the  cooking  top. 


lent.Jhermador  Kiuhens 


MORE  STORAGE  SPACE 

Cabinets  can  be  located  under  and  over  the  cooking  top 
and  oven.  This  permits  location  of  utensils  and  food 
supplies  at  point  of  use.  Increased  space  possibilities  make 
Bilt-in  ranges  especially  desirable  in  the  small  kitchen. 
Photo  at  right  illustrates  the  added  storage  space  over 
the  oven  and  under  the  cooking  top.  Location  of  the 
cooking  top  in  a  peninsula  increases  counter  area  and 
permits  access  to  cooking  from  three  sides. 


LIFETIME  BEAUTY 
AND  CLEANLINESS 

Gleaming  stainless  steel  and  the  simplicity 
of  functional  styling  make  your 
Thermador  beautiful  for  life— allow  it  to 
blend  readily  with  wood,  steel,  tile,  brick, 
linoleum . . .  eliminate  dirt  and 
dust  catching  corners. 


THE  BENEFITS  OF  ELECTRIC  COOKING 

Clean ...  no  odors,  no  discoloration. 

Cool . . .  heat  is  concentrated  where  it  is  needed. 

Safe ...  no  fumes,  no  depletion  of  oxygen. 

Fast . . .  elements  heat  in  less  than  1 0  seconds. 

Accurate . . .  perfectly  consistent  temperature  and  heat 
distribution  is  assured. 

Efficient . . .  heat  is  not  wasted. 
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Freedom  of  Design  in  your  Thermador  Kitchen 


Separate  units  provide  complete  freedom  of  arrangement. 
These  basic  kitchen  designs  illustrate  how  you  can  plan 
a  kitchen  to  fit  your  individual  needs  with  Thermador 
Bilt-in  units.  Installation  of  cooking  units  in  proper  rela¬ 
tionship  to  work  surfaces  and  storage  is  the  only  way  to 
achieve  kitchen  convenience . . .  minimize  steps,  stooping, 
lifting  and  waste  motion. 


Compact,  U-shape  kitchen  with  griddle  in  counter. 
Provides  complete  kitchen  convenience  in  minimum  space. 


M 


L-shape  with  cooking  top  and  oven. 
Note  use  of  space  under  oven  for  file. 


Angled  kitchen  with  cooking  top  in  center  island. 
Allows  access  to  range  top  from  all  sides.  Double 
ovens  and  griddle  provide  extensive 
cooking  facilities. 


Straight-line  kitchen  with  cooking  top  in 
projecting  counter,  oven  over  warming  drawer. 
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SPECIFICATIONS 


COOKING  TOPS... 


Catalog  No. 

Top  Opening 

Top  Surface® 

Surface  Units 

Net 

Shipping 

Length 

Width 

Depth 

Length 

Width 

2100  watts 

1250  watts 

Total  watts 

weight 

weight 

SU-4A 

43^4" 

16'/a” 

10%" 

45" 

17’/2" 

1 

2 

5400 

49  lbs. 

73  lbs. 

(800  watt  well  cooker) 

SU-4B 

43%" 

16'/8" 

ioy4" 

45" 

17’/2" 

2 

2 

6700 

49  lbs. 

73  lbs. 

SU-4G 

44" 

2oy4" 

10%" 

45" 

21  %" 

2 

2 

8700 

76  lbs. 

105  lbs. 

(2000  watt  nriddle  griddle) 

SU-3 

32Va" 

16’/8" 

10%" 

34yj" 

17'/2" 

1 

2 

4600 

35  lbs. 

46  lbs 

SU-2 

13'/2" 

20^4" 

10%" 

U'/j" 

21%" 

1  1900  watts 

1  1  1  00  watts 

3000 

25  lbs. 

32  lbs. 

**  Vq'  should  be  allowed  on  all  sides  for  gasket 


GENERAL: 

Finish  . . .  Stainless  Steel  with  satin  finish  Deep  Well  Cooker.. .  rive  quart  aluminum — (SU*4A  only) 

Surface  Units. ..Thermo-Klecn  Monotube  heating  units— tilt  up  for  easy  cleaning.  Switches... individual  five-heat  type 

Griddle. ..Grid  of  fine  grained  aluminum  heavily  ribbed  underside  (SU-4G  only)  120/240  volts,  A.C.,  3  wire  electric  range  service 


PRIMARY  OVEN 

Catalog  No.  W0-16-A.., 

Front  opening  •  •  • 

20"  wide  X  24"  high  x  24"  deep 
Front  and  trim  . . . 

22V4"  wide  X  26V2"  high 
Interior . . . 

16"  wide  X  15%"  high  x  191/2"  deep 
Exterior  Finish  . . . 

Stainless  steel  with  satin  finish 
Interior  Finish  . . . 

Grey,  stippled  porcelain  enamel 
Insulation . . . 

Fully  insulated  with  highest  quality  fiberglass  ready  to  install 
Automatic  Timer  Clock... 

Easy-to-set  Telechron  Timer  Clock 
Teleminute  Timer... 

Reminder  bell,  may  be  set  for  from  1  to  60  minutes 
Automatic  Oven  Control... 

Both  visual  and  audible  signals.  Pilot  lights  indicate  when  bake  and 
broil  elements  cut  in  and  out.  Preheat  button  snaps  out  with  an  audible 
click  when  oven  is  preheated  ond  ready  for  use. 

Automatic  Oven  Light... 

Interior  oven  lamp  lights  automatically  when  oven  door  Is  opened. 
"On-off"  Indicator... 

Neon  light  indicates  current  on  or  off. 

Equa-Flow  units... 

Upper  element  is  used  for  broiling;  lower  for  baking.  Both  elements 
are  used  for  quick  "Preheat" 

Smokeless  Broiler... 

High  speed  unit.  Special  wire  broiler  rock  and  porcelain  enamel  broiler 
pan. 

Oven  Racks  . . . 

Modern  non-tilt,  rust-proof  oven  rocks  with  bock  guard  rail  ond  pullout 
stops  to  eliminote  slipping. 

Oven  Door . . . 

Counter-balonced  for  smooth,  easy  operation  and  a  tight  fit.  Oven 
vents  are  located  in  oven  door. 

Wattages . . . 

Baking  unit,  1800  watts 
Broiling  unit,  2800  watts 
Total  wattage,  4600  watts 

120/240  volts,  A.C.,  3  wire  electric  range  service 
Weight... 

Net  wt.  90  lbs.,  shipping  wt.  1 19  lbs. 


SECONDARY  OVEN 

Catalog  No.  WO-16... 

(Optional) 

Same  as  the  Primary  Oven,  with  the  omission  of  the  Automatic  Timer 
Clock  and  the  Teleminute  Timer. 

GRIDDLE 

Catalog  No.  BG-22... 

Top  Opening ... 

23%"  long  x  16%^'  wide  x  614"  deep 
Frame  size... 

251/8"  long  x  1714"  wide 

Finish ... 

Satin  finish  stainless  steel  frame — grid  of  fine  grained  aluminum,  heav* 
ily  ribbed  on  underside  for  even  distribution  of  heat. 

Grid  size  . . . 

1614"  long  x  10%"  wide  (165.8  square  inches). 

Grease  Cup . . . 

Generous  size— easy  to  remove  and  clean 
Switch . . . 

Range  type  switch,  5  heat  positions 
"On-off"  Indicator... 

Neon  type  light  glows  whenever  switch  is  turned  on 
Wattage . . . 

2000  watts— 120/240  volts,  A.C.,  3  wire  electric  range  service 
Weight . . . 

Net  weight  27  lbs.,  shipping  weight  34  lbs. 

WARMING  DRAWER 

Catalog  No.  WO-1 ... 

Front  ond  Trim  . . . 

22^/4"  wide  X  16V  high 
Drawer . . . 

20"  wide  X  13%"  high  x  24"  deep 
Exterior  Finish . . . 

Stainless  steel  with  sotin  finish 
Interior  Finish  . . . 

Baked  enamel 
Drawer  Mounting... 

Roller  Bearing  with  safety  stop 
Automatic  control... 

Thermostat  maintains  constant  desired  heat;  low,  medium  or  high 
Indicator  light . . . 

Neon  light  indicates  wormer  element  on  or  off 
Wattage . . . 

275  watts,  120  volts 
Weight... 

Net  wt.  45  lbs.,  shipping  wt.  53  lbs. 

(All  units  listed  as  approved  by  Underwriters'  Labs.,  Inc.) 
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